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Leaflet  available:     "Cooking  cured  Pork". 

— 0O0— 

Someone  asked  mo  tlie  other  day  what  kind  of  meat  is  used  in  the  largest 
amounts  in  these  United  States — beef,  pork  or  lamb. 

I  had  to  confess  that  I  didn't  know.     There's  nothing  any  good  American  likes 
better  than  a  steak.    And  a  lot  of  us  are  pretty  fond  of  our  corned  beef  and 
cabbage.    A  good  deal  of  beef  must  be  eaten  every  day.    But  how  about  lamb  chops 
and  roast  lamb?    And  how  about  ham  and  bacon  and  pork  roasts?    Uell,  as  I  said, 
I  couldn't  answer  that  question. 

So  I  inquired  of  the  meat  cooking  specialists  over  at  the  Bureau  of  Home  Ec- 
onomics and  learned  that  in  recent  years  the  estimated  consumption  of  pork  has 
been  slightly  more  than  half  of  all  the  meat  eaten  in  the  United  States. 

Mow,  as  every  housewife  knows,  you  can  buy  pork  fresh  and  you  can  buy  it 
cured.     So  the  next  question  is:     "TThich  kind  of  pork  is  eaten  most?" 

And  the  answer  to  that  is:  "Cured  pork,  according  to  the  figures,  is  con- 
sumed in  50  per  cent  greater  quantity  than  fresh  TDork." 

TJhcn  cured  pork  is  mentioned,  the  good  old  stand-bys-ham  and  bacon  and  pos- 
sibly shoulder,  corne  to  mind.    But  that  is  about  ail  cured  ioork  means  to  many 
people.     Yet  there  are  other  cuts  that  are  both  delicious  and  i:ae::ponsivc  and 
deserve  to  be  better  known*    Take,  for  example,  the  smoked,  boneless  shoulder 
butt,  which,  is  sold  under  various  trade  names.     This  is  a  fine  cut,  by  the  way, 
for  small  families.     How  to  prepare  this  smoked  shoulder  butt?     "oil,  wash  it 
first  and  then  put  it  on  a  rack  in  a  kettle,  cover  it  with  water  and  simmer  for 
about  two  hours  or  until  tender.    Let  the  meat  cool  in  the  broth. 

Another  cut  which  deserves  to  be  better  known  is  the  smoked  boned  loin,  call- 
ed Canadian- style  bacon.    This  can  be  purchased  in  any  quantity. 

Then  there  is  dry  salt  pork  which  mokes  such  an  excellent  flavoring  fat  for 
baked  beans  and  meat  loaf  and  for  larding  very  lean  beef  and  veal.  Finally, 
we  should  mention  the  many  varieties  of  cured  sausage  and  other  smoked  or 
pickled  pork  specialties. 

Miss  Alexander  at  the  Bureau  of  Home  Economics  and  the  Recipe  Lady  hove  been 
making  a  study  of  cured  pork  to  discover  the  very  "best  ways  of  cooking  these 
different  cuts. 
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*  Wicf*  say  that  the  secret  of  success  in  cooking  both  cured  and  fresh  pork 
is  thorough  cooking  at  slow  to  moderate  temperature.     Thorough  cooking  at  slow 
to  moderate  temperature.    And  this  rule  holds  true  whether  the  neat  is  fried, 
broiled,  roasted,  steamed  or  cooked  in  water. 

I  asked  these  two  specialists  for  socio  facts  about  preparing  that  old 
favorite — nan.    The-  told  me  that  him  cooked  in  water  is  generally  called  boiled 
ham,  though  properly  it  is  prepared  by  simmering  just  below  the  boiling  point. 
Old  hams,  and  those  of  a  very  mild  cure  are  better  if  they  are  baked  slowly 
at  a  temperature  of  250  to  250  degrees  F.  than  if  they  are  cooked  in  water  or 
with  steam.    And  here's  another  helpful  hint.     It  is  usually  best  to  soak  a 
ham  in  water  Lei  ore  you  bake  it.    Old  hams  need  to  be  soaked  overnight  or 
longer.     Hans  of  a  very  mild  cure  may  not  need  to  be  soaked  at  all.    If  the  cure 
is  strong,  a  slice  of  ham  needs  soaking  before  it  is  broiled  or  fried.    3oth  ham 
and  cured  shoulder — which,  by  the  way,  I'm  going  to  tell  you  about  in  just  a 
minute — both  ham  and  shoulder  arc  better  if  cooked  whole  than  in  half.    A  half 
ham,  particularly  the  butt  end,  cooks  more  slowly  in  proportion  to  its  size  than 
a  whole  ham. 

And  it  isn't  necessary  to  be  hit-and-miss  about  boiling  or  baking 
these  whole  horns.    Ho  use  worrying  for  fco.r  that  beautiful  brown,  sizzling, 
baited  ham  that  you  serve  next  Sunday  may  not  be  done  in  the  center.    ITo  need 
to  be  afraid!.,  either ,  that  you  may  take  it  out  of  the  oven  and  find  that 
it  is  over-done  and  has  shrunk.     If  you  use  a  roast-neat  thermometer,  you'll 
know  when  it  is  emo.ctly  done,  right  to  the  center.     Scientific  methods  for 
accurate  results,  says  the  Recips  Lady,  with  ham  as  with  anything  else.  The 
thermometer  shears  "hen  the  meat  is  cocked  sufficiently  and  prevents  excess 
shrinkage  due  to  over  cocking.     Cured  ham  is  done  when  the  meat  thermometer 
registers  about  170  degrees  F. — a  slightly  lo'.Ter  temperature  than  that  required 
for  fresh  pork. 

I've  been  saving  the  best  news  for  the  last  today,  but  I'm  afraid  I  can* t 
wait  any  longer  to  tell  you.    Yes,  I  even  believe  I'll  let  the  news  out  before 
I  give  you  our  Sundr.y  dinner  menu. 

There's  a  new  neat  leaflet  being  printed-  at  this  miiiutc — one  of  the 
set  that  you  are  collecting  for  your  handy  kitchen  library.     This  one  is 
about  cooking  cured  pork.    Of  course,  you  can  guess  who  wrote  it.    Yes,  .it  is 
the  T,7ork  of  Miss  Alexondor  .and  the  Recipe  Lady — and.  a  work  of  art,  if  you  ask  me. 

In  this  new  leaflet  there's  a  recipe  first  thing  for  baked  ham  with  a  spicy 
brown  sugar  coating  and  for  broi?ed  canned  peaches  to  go  with  it.     There  are 
directions  for  ham  boiled  and  broiled,  baked  with  pineapple  and  fried.  There 
arc  directions  for  cooking  roast  cured  shoulder  with  raisin  stuffing  and  for 
bacon — broiled,  Canadian- stylo ,  ana  fried  with  apple  rings.    And  then  there  arc 
some  ways  to  use  cooked  ham — recipes  for  creaming  it,  cooking  it  with  noodles 
or  in  potato  cakes.     There  is  even  a  recipe  for  salad  made  of  ham,  cheese,  and 
green  pepper.    And,  finally,  there  are  recipes  for  making  savory  ham  sandwiches. 

But  the  directions  aren't  all.     There  arc  also  illustrations  which  arc  not 
only  good  looking  but  also  helpful.     If  you  want  to  imow  how  the  baked  ham 
looked  -.Then  it  -mas  cooked  in  the  laboratory,  there  is  a  picture  to  show  you  that 
was  token  right  on  the  spot.    All  the  illustrations  arc  photographs  of  those 
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cured  pork  dishes,  preparod  exactly  according  to  the  recipes  in  the  leaflet. 

The  n-nc  of  the  leaflet  is  "Cooking  Cured  Pork"  and  we  have  a  copy  for  every 
single  housc'-'ifc  who  writes  for  one. 

The  Menu  Specialist  is  celebrating  the  publication  of  this  leaflet  "by 
planning  for  you  a  baked  ham  dinner  for  Sunday. 

Here's  her  menu:     Baked  han;  Candied  sweet  potp-toes;  Baked  tomatoes;  Celery 
and  pineapple  salad  with  cooked  dressing;  and,  for  dessert,  Line  sherbet  and 
Loaf  cake. 

A  han  dinner  seens  to  satisfy  conpletely  only  "hen  it  contains  something  sweet 
and  sonething  tart,  especially  in  the  first  course.    You'll  notice  that  in  this 
neal  candied  sweet  potatoes  o.nd  tonatocs  arc  served  along  with  the  han.    Tart  and 
sweet  foods  arc  also  featured  in  the  salad  and  in  the  dessert. 

How  how  would  you  like  to  have  the  recipe  for  baked  han  with      spicy  coating 
of  brown  sugar?    The  leaflet  gives  directions  for  using  the  themonctcr.     If  you 
haven't  a  themonctcr,  here's  the  way  to  bake  your  han:     TJash  nnd  scrape  the 
han  thoroughly  and  so  alt  it  overnight  in  a  large  pan  in  enough  cold  water  to 
cover  it.    In  the  norning  wipe  the  han  dry.    Place  it,  rind  side  up,  on  a  rack  in 
an  open  pan.    Do  not  add  cold  water  and  do  not  cover.    Bake  the  han  in  a  slow  oven 
(250  degrees  F.)  until  the  themonctcr  in  the  neat  registers  170  degrees  ?. 
Between  25  and  30  minutes  per  pound  is  probably  the  tine  necessary  to  bake  a  whole 
han.    Por  half  hens ,  proportionately  noro  tine  is  necessary.     Shank  ends  usually 
require  fron  40  to  45  minutes  por  pound,  and  butts  from  45  to  55  minutes  to  hake 
in  a  slow  oven.    TPn.cn  the  han  is  done,  rcnovc  the  rind. 

Now  make  a  paste  of  2  cups  of  brown  sugar  and  3  cups  of  fine,  soft  bread 
crunbs,  1  teaspoon  of  prepared  mustard,  and  cider  or  vinegar  enough  to  noisten 
the  mixture.    I'll  repeat  these  ingredients  for  the  paste.     Two  cups  of  brown 
sugar,  3  cuos  of  fine,  soft  bread  crumbs,  1  teaspoon  of  prepared  mustard,  and 
cider  or  vinegar  to  moisten.     S oread  this  paste  in  a  thin  layer  over  the  fat 
coverings  of  the  baked  ham  and  dot  the  surface  with  leng-stcmned  cloves  stuck 
into  the  covering.    Bake  the  ham  coated  this  way  in  a  hot  over  (500  degrees  F.) 
for  10  minutes. 


Monday:     "How  to  Give  a  Barbecue." . 


September  12,  1931, 
TO  PROGRAM  MANAGERS: 

Please  correct  the  Housekeepers'  Chat  release  for 
Tuesday,  September  22,  as  follows: 
Line  1,  page  1,  to  read: 

"Just  one  more  week  and  another  September  will  be 
gone,"  I  said. 


Sincerely  yours, 


Morse  Salisbury 
Chief  of  Radio  Service. 


